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The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Michael  Banh


Kimberly  Pham

3/1/2016

8614 N 107TH ST


MILWAUKEE,WI

XEE YOO CHINESE FAST FOOD

7-102.11 Spray bottle of degrease had no identifying information on the bottle. Working containers of chemicals or 
toxic materials taken from bulk containers must be clearly and individually identified with the common 
name of the contents.

3/1/2016

Other CDC Factors

3-501.16 Working container of garlic and oil mixture was stored at room temperature.Potentially hazardous 
foodmust be held cold at 41 degrees of below. If using time as a control, items must be discarded after 4 
hours. A written procedure will also be needed for approval.

3/1/2016

Improper Hold

CDC Risk Violation(s): 2

Code Number Description of Violation Correct By

4-501.116 Sanitizer bucket was >200. Use a test kit to ensure chlorine sanitizer is at 100ppm. 3/1/2016

Good Practice Violation(s): 1

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)

3Total Violations:

Notes:



Inspector Signature (Inspector ID:114) Operator Signature

On 3/1/2016, I served these orders upon Michael  Banh


Kimberly  Pham by leaving this report with

Ceiling is dusty. Clean ceiling so that dust debris does not fall onto food prep areas or in food. 



Office clutter needs to be moved to office. 

Remove cardboard boxes from prep table.


